
Soup of the Day

Vegetable Soup
Vegetables in a light but flavour-packed tomato, herb 
and garlic broth.

Korean Prime Rib Sliders
Shaved beef in a spicy Korean barbecue sauce. 
Topped with cilantro and pickled onion. 

Chicken Satay with Mango Slaw and 
Spicy Thai Sauce
Asian-marinated chicken skewers served over a 
mango slaw with a spicy Thai sauce. 

Smoked Salmon
Smoked Atlantic salmon served with pumpernickel 
bread, pickled red onions, dill and sour cream and 
topped with capers. 

Charcuterie Board
A selection of cured meats, breads and cheeses 
accompanied with a house-made pickled vegetable.

Caesar Salad
Crisp romaine leaf tossed with bacon, grated 
Parmesan and seasoned croutons in a creamy garlic 
dressing. 

Greek Salad
Fresh romaine and torn iceberg lettuce dressed with 
a creamy Greek dressing, black olives, diced tomato, 
cucumber and red onion and topped with crumbled 
feta cheese.

Arugula Walnut Brie
Baby arugula tossed with toasted walnuts, sliced pear 
and brie cheese, topped with a lemon vinaigrette. 

Fern House Salad
Mixed romaine and iceberg lettuce with shredded 
carrot, red cabbage, tomato and cucumber. Served 
with your choice of dressing. 

Beer-Battered Haddock with Fries and Coleslaw
Local craft beer–battered haddock with a side of tartar sauce. 
Served with French fries and coleslaw.

Fern Surf and Turf
Grilled steak topped with garlic and shrimp. Served with French 
fries and vegetables. 

Braised Lamb Shank
Red wine slow-braised lamb shank rubbed with garlic and thyme. 
Served with demi-glace, potato and vegetables. 

Charbroiled Chicken with Lemon, Herb and Olive Oil
Lemon and herb-rubbed chicken breast served with rice and 
vegetables. 

Chicken Parmesan
Panko-breaded chicken breast with tomato sauce and 
mozzarella. Served on linguine with vegetables.

Veal Osso Buco
Braised veal shank with red wine, garlic and herbs. Topped with 
demi-glace and served with potato and vegetables. 

Prime Rib
Served with signature au jus, Yorkshire pudding, potato and 
vegetables. 

Seafood Cakes
Potato cakes filled with shrimp, salmon and dill. Garnished with a 
herb salad and served over rice. 

Sweet Potato and Bean Chili 
Slow-stewed sweet potato with pepper, onion, cumin, garlic and 
three types of beans.

Spaghetti Bolognese
Classic spaghetti noodles with meat sauce, bell pepper and 
onion. Served with Parmesan cheese and garlic bread. 

Sauce—Tomato, Alfredo, Pesto or Barbecue 

Cheese—Mozzarella, Goat, Feta or Blue

Meats—Pepperoni, Chicken, Bacon or Ham

Vegetables— Peppers, Pineapple, Onion, Mushroom, Tomato, 
Hot Peppers, Olives or Spinach.

APPETIZERS

SALADS

BEVERAGES

CLASSICS

FEATURES

PIZZA

Milk | Chocolate Milk | Iced Tea | Pepsi | Diet Pepsi | 
7UP | Ginger Ale | Dr. Pepper | Lemonade

Regular: Coffee | Orange Pekoe Tea 
Decaffeinated: Coffee | Orange Pekoe Tea
Herbal: Assorted—Ask your server.

Dressing Choices: Balsamic, Oil & Vinegar, 
Blue Cheese, Caesar. (Light) French, Italian, 
Ranch. Spicy

Gluten freeCan be made vegan Vegetarian

Can be made gluten free Contains nuts or peanuts


